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Ground Rules
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ÅZoom Logistics
ÅRespect
ÅThis information is 

current as of:
May 15, 2020

ÅSpeakers and then Q&A
ÅChat feature



Overview
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ÅGeneral Updates
ÅResources
ÅReview SCPs
ÅGuest Speakers
ÅQ&A



General Updates
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Main concerns from the fish producers (4/29) listening session:
1. Sanitation with COVID
2. Making the switch to direct marketing
3. Constantly changing regulations and policies

What are the current regulations in response to the pandemic?
¢ƘŜ ƎƻǾŜǊƴƻǊΩǎ ŜȄŜŎǳǘƛǾŜ ƻǊŘŜǊǎ ŀǊŜ ǘƘŜ ǎǇŜŎƛŦƛŎ ǊǳƭŜǎ ǊŜƎŀǊŘƛƴƎ ǘƘŜ ƻǇŜǊŀǘƛƻƴ ƻŦ 
businesses during the current state of emergency and disaster.

HEALTH DEPARTMENT INTERSECTION:Since MDARD is the agency that holds the 
food establishment licenses we would like to be the primary point of contact for 
all these questions, however, MDARD does not have authority with regard to the 
executive orders, the local health departments and local law enforcement enforce 
these requirements.MDARD and the Local Health Departments would like to 
work cooperatively with everyone to help keep everyone safe and working.



Resources
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aƛŎƘƛƎŀƴΩǎ /ƻǊƻƴŀǾƛǊǳǎ LƴŦƻǊƳŀǘƛƻƴΥ 
https://www.michigan.gov/coronavirus

National Sea Grant Seafood Resources: 
https://seagrant.noaa.gov/seafood-resources

Michigan Agri-Business Association: https://www.miagbiz.org/
Resources for Employers on Coronavirus:
https://www.miagbiz.org/news/49-maba-coronavirus-resources
Template letter to move fish: 
https://drive.google.com/file/d/17GowTeNVcXIn5uTI4jcEGMcKq

fNIhiIt/view

https://www.michigan.gov/coronavirus
https://seagrant.noaa.gov/seafood-resources
https://www.miagbiz.org/
https://www.miagbiz.org/news/49-maba-coronavirus-resources
https://drive.google.com/file/d/17GowTeNVcXIn5uTI4jcEGMcKqfNIhiIt/view


Review: Sanitation Control Procedure (SCP) 
Requirements of FDA Seafood HACCP
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ÅSCP certification is not required (in MI), but it is recommended
ÅSCPs includes the most common incompliances

ÅWell-designed SSOPs are effective for:
ÅReducing of product cross-contamination and limiting 

employee tasks and movement
ÅLocating adequate handwashing and sanitizing stations
ÅEnsuring appropriate equipment maintenance and sanitation 

procedures



The 8 key sanitation conditions and 
practices are:
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1. Thesafety of waterused with food, food contact surfaces, or for making ice

2. Condition and cleanliness offood contact surfaces

3. Prevention ofcross contamination

4. Maintenance ofhand-washing, hand-sanitizing, and toilet facilities

5. Protection fromadulterants

6. Labeling, storage, and use oftoxic compounds

7. Employee healthconditions

8. Exclusion ofpests



Why is this highlighted?
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1. LǘΩǎ ǊŜǉǳƛǊŜŘ ό9ȄŜŎǳǘƛǾŜ hǊŘŜǊǎ 
and Policies)

2. Make HACCP plans and 
compliance easier

3. Keeps your product and your 
workforce safe

4. Customers will appreciate it and 
will probably come back 
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Guest Speakers:
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Stacy Schultz
Director of Marketing & 

Sustainability 
Coordinator

James (Jim) Padden
Food Section Manager
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Our History

· Formed in June of 2001

· Named after Fortune Brothers Brewing Company

· Plants located in MN, MO, IL, AL

· Gourmet

· JDY Gourmet

· Classic Provisions

· Euro Gourmet

· Coastal Retail Stores

· Imports 

· Lobster Gram



Business Philosophies

·Source the finest and freshest quality products

·Hand select unique, artisan gourmet foods

·Purchase top of the catch

·Build long term relationships

·Purchase domestic whole finfish

·Utilize airfreight & ground

·Offer our customers seasonal fresh products

·Be leaders in our industry- NFI, FMI, MFPA

·Support responsible sourcing

·Never disappoint our customers
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Our Facility

·Minutes to OôHare Airportôs cargo 

facility

·Built by Kraft Foods in 1981

·110,000 square feet

·22,000 Gourmet 

·10,000 square foot freezer

·3,000 lb capacity lobster tank

·FDA regulated

· Independent 3rd Party Sanitation 

SQF -Food Safety

·BAP Certified

·Over 80 delivery trucks
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